Ebb+
MOY4 DELUXE 5¢f Hiwner zmmme

e CAFE AVAILABLE DAILY 18:00 - 21:00

STARTER i3

PAN-SEARED FRENCH DUCK FOIE GRAS / &5 EREAF
Caramelized Figs + Melba Toast + Rich Port Wine Sauce
ERRER  EZX4mEt  FRRFET

Or B¢
NEW ENGLAND SEAFOOD CHOWDER / E#®H ;B8BTS

Shrimp + Mussels + Clams + Celery + Onion + Potato + Cracker + Chive
B0 -1] AEFFE - BiF B BE

MAIN COURSE %3

GRILLED SPANISH IBERICO PORK CHOP / #mBIFRELFIZE BEFRKIN
Honey Roasted Root Vegetables + Mashed Potatoes + Shallot Balsamic Sauce
EEBIRERY  BFREE  ARBEERRT

Or

TERIYAKI GLAZED COD FISH FILLET / BXXBRigtE At
Baby Asparagus + Shimeji Mushroom + Sprout Salad + Sesame
WEY A EHFDVE ZW

Or %

GRILLED BLACK ANGUS RIBEYE STEAK / 1B Zi&HiRR4#\ (Additional .. +$50 / 51n)
Spring Salad + French Fries + Shallot Red Wine Sauce

HEDE - 8% - EEAET

Or 5%

PAN-SEARED SCALLOP WITH SPAGHETTI AL PESTO / EHISFREEEESATN &

Arugula + Cherry Tomatoes + Homemade Pesto + Pine Nuts + Parmesan
ZwE B BREBFEE  MFC BREEZX

DESSERT #H24

HOMEMADE PATISSERIES OF THE DAY / XS AEESE

$398 per person / &{i

“f VEGETARIAN/ 52 g9 SPICY /523% (> SHELLFISH/ ER%R3E 8 CONTAINS NUTS / S ER SR

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / B4 B 5 N—ARiE &




